SEASONAL MENU

Marinated Scallops, Scallion Oil
128

Mixed Capsella, “Pantang” Water Chestnuts

58

Double-boiled Seasonal Soup
Lunch

198/Pot

Australian Abalone
Lobster Broth/Preserved Vegetables, Supreme Broth

988/500g

Steamed Matsuba Crab
Minced Yellow Chili
1388/Whole

Braised Zhongshan Green Crab, Vermicelli
888

Slow-cooked South African Abalone (15 Heads)
Oyster Sauce
598/Person

Deep-fried Crispy Qingyuan Chicken
428/Whole

Braised Catfish Maw
Spring Bamboo Shoots
398

Braised “Chetian” Tofu, Abalone
Green Peppers
198

Wok-fried Rakkyo Onions

Steamed Chicken Oysters, Sea Whelk
Preserved Vegetables
2908

Steamed Beef Sirloin, Preserved Vegetables
238

Braised Beef Tripe, Beef Brisket, Lemon, Basil
238

Deep-fried Pork Belly, Black Garlic Vinegar
Pickled Bean Curd
168

Angel Hair Noodles, Australian Lobster
Sichuan Peppercorn
498/Person

Steamed “Chencun” Rice Noodles
Minced Fish, Chili
168

Pan-fried Leek Patties, Minced Pork
Lunch

68

Steamed Sticky Rice, Dried Scallops

Lotus Leaf
Lunch

68

Steamed Scallop Bun, Capsella
88

Egg Puff, Rock Sugar
48

Steamed Tofu Sheets, Sweet Soup

BBQ Pork Belly Pigeon Eggs
498 68/Person
Ifyuu have any xp('cia/ a’iemry requircmenm,fooa’ a/lt)(gi(’s or intolerances, p/z’nse infbrm our associates upon p/a(inlg your order

All prices are in CNY and are subject to 10% service charge and value-added tax
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